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Symposia 
Fundamental Microbiological Aspects of 
Waste Treatment is the theme of an 
afternoon meeting to be held by the 
Microbiology, Fermentation and Enzyme 
Technology Group and the Industrial 
Water and Effluents Group of the -Society 
of Chemical Industry on December 6, at 
SCI, 14 Belgrave Square, London SW1X 
8PS, covering kinetics and modelling of 
the activated-sludge process and bio- 
logical filtration, microbiology of anaerobic 
processes and recycling of food wastes. 
Details from: The Assistant Secretary, SCI, 
at the above address. 


Enzyme and Fermentation Biotechnology. 
A course will be held at the University of 
Surrey, Guildford, from July 22-26, 1974. 
The course has been organised jointly by 
the Biochemistry Department at the 
University of Surrey and the Society of 
Chemical Industry, Microbiology, Fer- 
mentation and Enzyme Technology Group 
and is aimed at both younger people of 
graduate level and others working in this 
growing field of technology who wish to 
deepen and broaden their expertise. 
Further details: The Assistant Secretary, 
The Society of Chemical Industry, 14 
Belgrave Square, SW1. 


Metabolic Regulation and Industrial Fer- 
mentation. A symposium on this subject 
will be held by the Society of Chemical 
Industry, Microbiology, Fermentation and 
Enzyme Technology Group jointly with the 
Microbial Fermentation Group of the 
Society for General Microbiology on 
January 2, 1974, at 14 Belgrave Square, 
SW1, at 9.45am. Further details: The 
Assistant Secretary, Society of Chemical 
Industry, 14 Belgrave Square, London 
SW1X 8PS. 


Quality Control in the Food Industry. A 
two-day conference sponsored by the 
Institute of Quality Assurance will be held 
at the Mount Royal Hotel, London, W1, 
on May 15-16, 1974. Further information: 
The Organisers, Conference Communica- 
tion, Hollytree House, 1 Gorse Lane, 
Shortheath, Farnham, Surrey. 


Correction 


In the October issue, in the article on page 
22, ‘Control of the bacterial breakdown of 
cellulose’, by M. T. Bomar and S. Schmid, 
the figures were wrongly numbered. In 
the text the numbers of figures are 1-6 
and not 2-7. Fig 1 was erroneously 
numbered as Fig 5, Fig 3 as Fig 4, Fig 4 as 
Fig 1 and Fig 5 as Fig 3. 
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